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Old Age and Alcohol
 For years I have given this combined excuse for my inability to remember what I was intending to do next. However, as far as functioning brain-cells are concerned, we are informed, a life-time of alcoholic indulgence (with the occasional over-indulgence) does not reduce their number. I, therefore, can only blame senility for being behind in my seasons in recent quarterlies, leading to last minute arrangements – and rearrangements - of previously advertised events. It may, of course, be that I was always short of the requisite number of functioning cells.

Plaque-wetting at the Swan 2019 
[bookmark: _GoBack][image: C:\Users\User\Desktop\brian 1.jpg][image: C:\Users\User\Desktop\brian 2.jpg] Having messed around with the date to avoid the bank-holiday week-end, I was pleased that five Friends could join me in Fittleworth in early-June: Hannah and Heather from the Wallingford Vat (or, perhaps, as Hannah is the Froth Blowers’ accountant, the VAT Vat); Jim the Larger from the Hat Vat; and Ian, Brian and Chris from the former Holly Lane Vat.
 These photographs are courtesy of Brian – and a friendly member-of-staff who learnt how to point the camera in the right direction and press the relevant button. The Swan has changed tenants four times since we first went there in 2006. The last lot seem to have taken what was left of the AOFB memorabilia and all of my ‘permanent loans.’ The present incumbents seem to know what they are doing but I have no doubt Enterprise Inns will ensure that they will be forced to move on sooner rather than later, having relieved them of their life-savings.


The Fifteenth Annual Reunion

The set menu from The Rose, Albert Embankment, SE1 7TL is overleaf. Look on therosepublondon.co.uk for other details. We need a minimum of £600 for a group booking (e.g. 12 @ £50 - £32.95 + drinks) – pay on the day. 
I will confirm the booking on this basis – let me know definite (liable to pay!) names and numbers a.s.a.p.:     07525 100644                finwood40@btinternet.com
FOFB LUNCH
[image: C:\Users\User\Desktop\Rose Menu.jpg]The Rose: Saturday 26th October: 12:15 for 1300 hrs: carriages at 15:15 hrs.
Choose by number: I am going for S5/M1/D1 (two courses if you prefer)
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Set Menu 2 course £26.95, 3 course 32.95
Please select 3 dishes of each group

Starters:
Leek and saffron veloute with brioche soldiers (V, GF)
2. Risotio primavera courgeties, pea, mini and parmesan (GF,V if no
parmesan,)
3. Seared yellow fin tuna, with French beans, basil, black olives, cherry
tomatoes and soft boiled egg (GF, DF)
4. Hot smoked salmon with new potatoes, sticky cucumber and watercress
(G, DT)
Chicken liver and whisky parfait with pear chutney and melba toast
Smoked chicken salad with artichoke, sunblusfed tomatoes and
parmesan (G)
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Mains:

1. Roast sirloin of beef (served medium) with pomme puree, crispy Rale,
baby onion and port jus (GF)

2. Crispy belly of pork served with crushed new potatoes, creamed cabbage,
bacon and gravy (GF)

3. Crisp skinned fillet of Sea bass with braised baby gem, peas, pancetta,
new potatoes and mint (GF)

4. Fillet of Salmon with charred courgette, basil; chilli and lemon oil (G,
DE)

5. Homemade gnocchi with samplhire, wild mushroom, pine nuts and
gruyere fondue sauce (V)

6. Baked goats cheese stack, candied pumpRin, spinach and ratatouille (V,
G%)

Desserts:
1. Vanilla panacotta with strawberries in Tia Maria and short bread (GF
— no short bread)
®Belgian chocolate brownie with vanilla ice cream and hazefnut brittle
Sticky toffee pudding with butterscotch sauce and vanilla ice cream
@Baileys cheesecake with raspberry sorbet
English cheeseboard with crackers and chutney

(SR NV

The Rose = 35 Albert Embankment = SE1 7TL
602077353723 (e) info@therosepub.co.uk web www.therosepublondon.co.uk
125% charge will be added to your bill




